
FADO Christmas Set-lunch Menu

花道聖誕午市套餐

17 December 2016 to 2 January 2017

3-course / 三道菜 MOP 220

Chestnut cream soup with mushrooms, truf�le and parmesan
栗子忌廉湯配磨菇、松露及巴馬乾酪

Or / 或

Shrimp puff with rocket salad and special vinaigrette
千層蝦酥配火箭沙律

Or / 或

Oxtail tart with spinach mousse
牛尾撻配菠菜慕斯

****

Oven roasted cod with onion’s com�it,
 roasted peppers and punched potatoes in their jackets

烤馬介休配洋蔥、紅椒及馬鈴薯

Or / 或

Green asparagus and mushroom wet rice with cured Azorean cheese
蘆筍蘑菇燴飯配葡萄牙芝士

Or / 或

Iberian pork cheek with mashed potatoes, carrots and green peas
伊比利亞豬頰肉配薯蓉、紅蘿蔔及青豆

****

Sweet rice with caramelized apple and cinnamon crumble
焦糖蘋果及肉桂碎大米布丁

Or / 或

Christmas “french toast” with port syrup and vanilla ice-cream
聖誕西多士配雲呢拿雪糕

Price is subject to 10% service charge    價目另收加一服務費



Price is subject to 10% service charge    價目另收加一服務費

FADO Christmas A-La-Carte Specials 2016

17 December 2016 to 2 January 2017

Seared scallops with celery bulb purée �lavored with 
black truf�le, sautéed mushrooms and green peas
嫩煎鮮貝佐黑松露芹菜蓉及青豆炒蘑菇

    Murganheira Reserva Brut, sparkling - 2010 – Távora, Portugal

Grilled Octopus leg with roasted red bell pepper mousse 
and grilled zucchini
烤八爪魚配甜椒慕絲及烤意大利青瓜

    Soalheiro, white – 2013 – Vinho Verde, Portugal

Charcoal grilled ribeye, green asparagus and 
chestnut rice with pine nuts and raisins
碳燒肉眼扒、蘆筍及栗子燴飯配松子葡萄乾

    Terras de d’Alter  Reserva, red – 2011 - Alentejo, Portugal

Christmas carrot and orange lava cake with 
chocolate mousse and crispy meringue
葡式聖誕紅蘿蔔、香橙蛋糕配朱古力慕斯及香脆酥皮

    Passadouro, Late Bottle Vintage  Port – 2008 - Douro, Portugal

MOP 120

MOP 260

MOP 260

MOP 70
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E-mail: info@hotelroyal.com.mo ︱ www.hotelroyal.com.mo

*Additional charge for the wine pairing. Please contact the restaurant staff for details*
*以上配酒需額外收費，詳情請與餐廳職員聯絡*

花 道聖誕單點推介


